The article deals with the assessment of the nutritional value of fish products based on minced fish, which is becoming more common at present. Thus, the Japanese industry produces more than 1 million tons of products of six hundred items based on minced fish and mashed potatoes. Analysis of production experience shows that in recent years, products made from minced meat, imitating seafood specialties, have been the most popular. In various studies conducted by various authors on the use of fish as a food product, there is no information on recipes that allow the use of most pelagic fish in the dietary diet. To address these issues, it is necessary to investigate the influence of culinary and technological methods on the chemical composition, structural and mechanical properties of fish, and the taste of the finished product. It is known that the chemical composition of fish is subject to considerable fluctuations and significantly affects the choice of recipes and the method of culinary processing. Presented in the literature, the averaged data of various researchers on the chemical composition of fish of mass fishing that are promising for dietary nutrition require clarification for different functional food groups.
BRDEM-2019 the rest are sick people. The Concept of State Policy in the Field of Healthy Nutrition is aimed at solving the tasks of ensuring the satisfaction of the needs of the population in the healthy nutrition, taking into account the rational ethnic traditions, economic situation and requirements of medical science.
There is no doubt that the leading in terms of the degree of negative impact on the health of the population is currently a shortage of micronutrients--vitamins, mineral elements, certain polyunsaturated fatty acids, et al. This is leading primarily to a sharp decrease in the organism's resistance to adverse environmental factors. The main reasons of the negative aspects in the health of the people are due to the violation of the functioning of antioxidant protection systems and the development of immunodeficiency states. Against the background of the modern concept of functional nutrition, a new attitude towards fish products has emerged, which is practically the only and unique source of diverse, and especially omega-3, polyunsaturated fatty acids that play a responsible role in the human body.
Objects and Methods
The objects of research of this work were: -highly mineralized minced fish, used as an additive in the production of fish pastes (hereinafter referred to as MMF --mineralized minced fish); -fish paste, the main raw material of which for 50 % consisted of MMF, and for 50 % consisted of pollock muscle tissue, carrots, onions, water, salt, spices (the sample No. of the samples of fish pastes studied was investigated due to the method of liquid chromatography and the results of it is presented in Table 1 . As follows from the data in Table 1 , with increasing the amount of MMF in fish pastes, the content of Ala, Arg, Asp, Val, His, Lys, Leu, Ilu, Met, Pro, Ser, Glu, Tyr, Thr, Phe reduces and opposite, the amount of Gly, Cys increases. The decrease in the content of the amino acids is explained by adding of salmon heads containing of cartilage tissue that contains a significant degree of proline and hydroxyproline [6--7] .
It is interesting to note that as the amount of MMF additive decreases, the amount of the sulfur-containing amino acid Cys decreases, but the amount of sulfur-containing amino acids increases due to an increase in Met [8] . To determine the biological value of the protein under study, the method based on the use of amino acid score (AAC) was taken, which makes it possible to identify the limiting amino acids. All amino acids with AAS below 100 % are limiting, and the amino acid with the lowest AAS is the main limiting one [11] . Table 2 shows the amino acid values of the samples of studied fish pastes. 
Results
According to the results of calculation there is a graph of the dependence of essential amino acids on the amount of added MMF additive constructed and it is presented in Figure 1 .
An increase in the amount of MMF additive leads to a decrease in AAS from 1.154
for sample 4 to 0.646 for sample 1. There were indicators of the content of mineral substances in the studied samples given in Table 3 .
Analysis of the data obtained showed that the content of ash elements range from Table 4 and in Figure 2 .
When creating functional food formulations, it is necessary to take into account the inability of the body in some situations to synthesize linoleic and linolenic acid from nutrients coming from outside. The lack of food intake of linoleic acid causes a violation of the biosynthesis of arachidonic acid, which is part of prostaglandins. Prostaglandins, having a harmonious effect, regulate various vital processes of the body. The lack of precursors of the synthesis of prostaglandins in the diet leads to a disturbance of the state of the body tissues.
A comparative analysis of the data in Table 4 shows that the content of saturated 
Conclusion
Based on the conducted research, it is possible to use the MMF additive as a component of the main raw material of pasty products. There are favorable changes in the balance of essential minerals necessary for normal vital activity of the human body, ensuring an optimal ratio of calcium and phosphorus.
The increase in the content of mineral substances using natural forms of the raw material is an important fact, since the entire system of digestion, active transport, and 
